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HAPPY HOUR
Try Our New & Exciting

BAR MENU
Dine-In Only

Crispy Brussel Sprouts 
tossed in balsamic glaze & Romano cheese 11.75

Colossal Crab Cocktail   
Gigantic lumps of hot crabmeat seasoned with Old Bay  

and butter. 16.50  

Spicy Crab and Shrimp Cocktail  
Gigantic lumps of hot crab & shrimp seasoned with 

spicy butter. 15.95  

Super Shrimp & Crab Dip  
Crab and shrimp, served in our creamy crab dip  

with French bread and tortillas.  15.95 

Tiger Shrimp  
Baby shrimp lightly fried and tossed in our  

spicy Tiger sauce.  12

Wings  
Your choice of signature sauce: Traditional Buffalo or  

Spicy Tiger.  14 Double order 28

Chino Latino Egg Rolls  
Stuffed with spicy chicken, roasted corn, black beans, 

peppers, green onions, cilantro and  
Monterey Jack cheese. Served with sour cream.  11.25 

Spinach & Artichoke Dip 
Creamy Spinach and artichokes topped with Romano cheese.  

Served with tortilla chips and French bread.  11

Crab Cake Egg Rolls  
Two crispy eggrolls stuffed with 6 oz. of our crab explosion, 

spicy red cabbage slaw and Sriracha-lime aioli. 
15.75

Parmesan Crispy Fried Salmon Bites  
6-ounces of salmon bites, tossed in parmesan breading,  

fried and served with chipotle aioli.  13.50 



Drink Specialties

MEGA SPECIALTY MARTINIS
Served in our super size martini glasses.

French Gimlet 
A sophisticated take on a classic!   

Uncle Val’s Gin, St. Germain and lime.

The Henny Sidecar
Hennessy V.S. Cognac and Gran Gala  

with a splash of sweet and sour.  
A Premium twist for an old classic

Sour Apple Martini
Our best seller with sour apple schnapps  

and Smirnoff Vodka

Manhattan 
A strong cocktail for the seasoned drinker.  

Bullet Rye with flavors of bitters 
and sweet vermouth.

COCKTAILS
House Favorites!

French 75
A classy boozy cocktail with Hendrix Gin,  

a touch of fresh lemon and sugar,  
filled with champagne.

Lavender In The Rye
This delicious cocktail is a blend of Bullet Rye, l 

avender and lemon.   
Served over a large block of ice. 

Jasper’s Old Fashioned
A classic cocktail with Bullet Rye, lightly sweetened with 

flavors of orange and bitters.  Served over a large ice block

MEGA COCKTAILS
are the most popular of our recipes served  

in a 20-oz MEGA GOBLET

Long Island Iced Tea “Top Shelf”
Smirnoff citrus, Bacardi Light, Tanqueray,  

Patron Citronage and Cuervo with  
a splash of sour and Coca Cola

Parrot Bay Mango Madness
A delicious blend of Captain Morgan’s Parrot Bay  

Coconut and Mango Rums.  
Served on the rocks with pineapple and  
orange juices with a splash of grenadine

Don Julio Margarita
Our classic Margarita with the very finest Patron,  

Patron Citronage and Gran Gala.  
The best you’ve ever tasted. Served on the rocks

Ruby Red Cocktail
Light and refreshing with ruby red grapefruit,  

Uncle Val’s Gin and a hint of peach.

DAILY DRINK SPECIALS
$1 OFF ALL DRINKS

Monday - Friday 4-7 p.m.


